


824 INDEX Vol. 16 


Literature Cited 


Finney, K. F., and Barmore, M. A. 
1939 Maintaining a uniform temperature in an experimental baking oven. 
Cereal Chem. 16: 289-292. 
Harrel, C. G. 
1929 A descriptive analysis of the collaborative baking tests of 1928-29. 
Cereal Chem. 6: 274-286. 
Heald, W. L. 
1939 Gas retention as affected by including shortening in the tentative A.A.C.C. 
basic test bake formula. Cereal Chem. 16: 817-820. 
Landis, Q., and Frey, C. N. 
1936 The enzymes of flour in relation to yeast fermentation. Cereal Chem 
13: 281-317. 
Sandstedt, R. M., and Blish, M. J. 
1939 The question of sugar levels in laboratory baking. Cereal Chem. 16: 
36-42. 





INDEX—AUTHOR AND SUBJECT 


Page 

A.A.C.C. Committees. . ee Ps a ee —« oa 
Absorption-mobility relationships i in wheat-flour doughs. ‘Paul P. Merritt and c. ‘H. 

ce di tear a aaa ie eter ies Sc CM IN ed “oh DN aie ia sek 377 


Absorption of flour and ‘semolina, nomograms for calculating. H. Johannson and 
W. F. Geddes... eee eC Pek 
Action of beta- amylase from soybeans. on various starches. V. D. Martin, N. M. 


ec ap ic a ao ee ae WAR Ri a ek oe Ke oem 3 565 
Air, leavening action of, in cake batter. J. A. Dunn and J. R. White . 9 
a dns ataiartie ge clo na Aa e a MeSE te FSM EM KR SS 730 
Aitken, T. R., and W. F. Geddes. The relation between protein content and strength 

of gluten-enriched RS 2 Othe sg aa Goae oe Pats 223 
Alexander, G. L. Soft-wheat testing problems. 197 


Alpha-amylase 
Activity, standardized Wohlgemuth procedure for. R.M.Sandstedt, Eric Kneen, 


I MS cae Baca Sa ata ka Paice edly Syl ey ex mie mks ae Se 712 
Comparison of Wohlgemuth and viscosity method for. Lawrence E. E hrnst, 

ee CN esas e kare seeaecslb seen easwlancesv aineas 724 
Determination of, by modified Wohlgemuth method. Lawrence E. Ehrnst, G. J. 

ND od oe oad a ok ata aie bib Clocie'e Kom 4 enone mete 724 
Effect of, in baking. O. E.Stamberg and C. H. Bailey... . re 


Altitude vs. baking powder using tentative A.A.C.C. cake formula. M.A. Barmore. 145 
Aluminum-plate moisture method, application of, in malting laboratory. S.Stein.. 481 


Amylase, soybean. J. W. Newton and N. M. Naylor........................-.. 71 
Amylases 
Action of, on amylopectin and amylose. O.E.Stamberg and C. H. + ay oo 
Action of, on wheat starch. O. E. Stamberg and C. H. Bailey. . aS 
Effect of, in baking. O. E. Stamberg and . H. Bailey..... . 42 
Amylodextrins in flours. R.M. Sandstedt, C. E. Jolitz, and M. J. Blish. .. 780 
Amylopectin 
Action of amylases on. O. E. Stamberg and C. H. Bailey. , . 30 
In wheat starch. O. E. Stamberg and C. H. Bailey..... . 309 
Amylose 
Action of amylases on. O. E. Stamberg and C. H. Bailey. 330 
In wheat starch. O. E. Stamberg and C. H. Bailey..... .. oo 


Analytical error of the Kjeldahl! nitrogen test. W. F. Geddes and Nancy Milton 393 
Anderson, J. E., Max E. McCluggage, and R. K. Larmour. A comparison of the 


Allis-Chalmers and the Buhler automatic meee NY 65s 6% oe Re ee A 610 
Annual report of the treasurer. O.Skovholt........ : . 297 
Apparatus 

Bauer viscosimeter for rice flour. E. F. Glabe.. . ... 662 

Chefaro balance. E. Elion................. . 600 

Drawing air through bread. J. C. Baker es pbs . 730 

Fermentation rate in dough. C. H. Bailey... . 667 

For measuring gas production by the Blish method. J.G.Malloch........ . 

For starch electrodialysis. O. E. Stamberg and C. H. Bailey........ 315 

~s studying temperature effects on dough properties. J. C. Baker and M. D. - 

ize. Die Aaa anita, wha ila tasioh os Sor oi ik aa ad oe. ae ah anes Ah es ik Ce at le acta a aT TC 68. 


For temperature uniformity in baking oven. K. F. Finney and M. A. Barmore. 290 
P.O bc nec cccceesecvsvdsbenebewenyed ies 513 








824 INDEX Vol. 16 


Literature Cited 


Finney, K. F., and Barmore, M. A. 
1939 Maintaining a uniform temperature in an experimental baking oven. 
Cereal Chem. 16: 289-292. 
Harrel, C. G. 
1929 A descriptive analysis of the collaborative baking tests of 1928-29. 
Cereal Chem. 6: 274-286. 
Heald, W. L. 
1939 Gas retention as affected by including shortening in the tentative A.A.C.C. 
basic test bake formula. Cereal Chem. 16: 817-820. 
Landis, Q., and Frey, C. N. 
1936 The enzymes of flour in relation to yeast fermentation. Cereal Chem 
13: 281-317. 
Sandstedt, R. M., and Blish, M. J. 
1939 The question of sugar levels in laboratory baking. Cereal Chem. 16: 
36-42. 





INDEX—AUTHOR AND SUBJECT 


Page 

A.A.C.C. Committees. . ee Ps a ee —« oa 
Absorption-mobility relationships i in wheat-flour doughs. ‘Paul P. Merritt and c. ‘H. 

ce di tear a aaa ie eter ies Sc CM IN ed “oh DN aie ia sek 377 


Absorption of flour and ‘semolina, nomograms for calculating. H. Johannson and 
W. F. Geddes... eee eC Pek 
Action of beta- amylase from soybeans. on various starches. V. D. Martin, N. M. 


ec ap ic a ao ee ae WAR Ri a ek oe Ke oem 3 565 
Air, leavening action of, in cake batter. J. A. Dunn and J. R. White . 9 
a dns ataiartie ge clo na Aa e a MeSE te FSM EM KR SS 730 
Aitken, T. R., and W. F. Geddes. The relation between protein content and strength 

of gluten-enriched RS 2 Othe sg aa Goae oe Pats 223 
Alexander, G. L. Soft-wheat testing problems. 197 


Alpha-amylase 
Activity, standardized Wohlgemuth procedure for. R.M.Sandstedt, Eric Kneen, 


I MS cae Baca Sa ata ka Paice edly Syl ey ex mie mks ae Se 712 
Comparison of Wohlgemuth and viscosity method for. Lawrence E. E hrnst, 

ee CN esas e kare seeaecslb seen easwlancesv aineas 724 
Determination of, by modified Wohlgemuth method. Lawrence E. Ehrnst, G. J. 

ND od oe oad a ok ata aie bib Clocie'e Kom 4 enone mete 724 
Effect of, in baking. O. E.Stamberg and C. H. Bailey... . re 


Altitude vs. baking powder using tentative A.A.C.C. cake formula. M.A. Barmore. 145 
Aluminum-plate moisture method, application of, in malting laboratory. S.Stein.. 481 


Amylase, soybean. J. W. Newton and N. M. Naylor........................-.. 71 
Amylases 
Action of, on amylopectin and amylose. O.E.Stamberg and C. H. + ay oo 
Action of, on wheat starch. O. E. Stamberg and C. H. Bailey. . aS 
Effect of, in baking. O. E. Stamberg and . H. Bailey..... . 42 
Amylodextrins in flours. R.M. Sandstedt, C. E. Jolitz, and M. J. Blish. .. 780 
Amylopectin 
Action of amylases on. O. E. Stamberg and C. H. Bailey. , . 30 
In wheat starch. O. E. Stamberg and C. H. Bailey..... . 309 
Amylose 
Action of amylases on. O. E. Stamberg and C. H. Bailey. 330 
In wheat starch. O. E. Stamberg and C. H. Bailey..... .. oo 


Analytical error of the Kjeldahl! nitrogen test. W. F. Geddes and Nancy Milton 393 
Anderson, J. E., Max E. McCluggage, and R. K. Larmour. A comparison of the 


Allis-Chalmers and the Buhler automatic meee NY 65s 6% oe Re ee A 610 
Annual report of the treasurer. O.Skovholt........ : . 297 
Apparatus 

Bauer viscosimeter for rice flour. E. F. Glabe.. . ... 662 

Chefaro balance. E. Elion................. . 600 

Drawing air through bread. J. C. Baker es pbs . 730 

Fermentation rate in dough. C. H. Bailey... . 667 

For measuring gas production by the Blish method. J.G.Malloch........ . 

For starch electrodialysis. O. E. Stamberg and C. H. Bailey........ 315 

~s studying temperature effects on dough properties. J. C. Baker and M. D. - 

ize. Die Aaa anita, wha ila tasioh os Sor oi ik aa ad oe. ae ah anes Ah es ik Ce at le acta a aT TC 68. 


For temperature uniformity in baking oven. K. F. Finney and M. A. Barmore. 290 
P.O bc nec cccceesecvsvdsbenebewenyed ies 513 








Nov., 1939 INDEX 825 


Page 
For testing quality of macaroni products. D. S. mcd H. Sohnanee. and 
W.F Ra are = 2 Ma rn gp. : .152, 158, et 
Micro-baking. W.V. Van Scoyk..................--.2.:: ; ; ae 
Moisture movement in wheat. E. A. Fisher and S. F. Hines...... eau 586 
Simple laboratory shaking machine. M.C. Markley......... sate pe 
Thermostatic control for Hobart-Swanson mixer. W.H.Hanson............. 21 
— of the aluminum-plate moisture method in the mated laboratory. S 
ange oN coe pail SP te ACR ih aes yh ane endian 
Ascorbic acid, action of, and baking strength. H. Jgrgensen..................... 51 
Atkin, L., A. 's. Schultz, and C. N. Frey 
Fermentation of maltose in the dough.............. <x tinale a dha Rts . 648 
The vitamin B; content of wheat, flour, and bread................... tee ee 643 
Bailey, C. H 
Book review: Untersuchungsmethoden fur brotgetreide, mehl und brot, by Paul 
I. 35/- chiains red oa caliente Atak aR eee ea hy .... 448 
Measuring fermentation rate and gas losses in dough....................... . 665 


Bailey, C. H., and M. C. Markley 


The colloidal behavior of flour doughs. V. Comparison of the increase in mobility 
of doughs upon either prolonged mixing or fermentation with the effects in varied 


—s times upon loaf characteristics... . 2.0... c tec cesccvcces 265 
Bailey, C. H., M. C. Markley, and F. L. Harrington. The colloidal behavior of flour 
doughs. ‘VI. Dough formation from flours of diverse types.................... 271 
Bailey, C. H., and P. P. Merritt. Absorption-mobility relationships in wheat-flour 
gives otro nn, sin: thn a chines Boker el a ar elated aa eC Tc lhe cea cary 377 
Bailey, C. H., and O. E. Stamberg 
Effect of adding alpha- and beta-amylases to doughs......................... 42 
Observations on the hydrogen-ion concentration of cakes..................... 419 
Studies on wheat starch. I. The amylopectin and amylose content of various 
I a in ee 003i: © 0/9: cushion eh ace aida de aaa We ene iad oak gaa aati a one 309 
Studies on wheat starch. II. The action of amylases on raw wheat starches.... 319 
Studies = wheat starch. III. The action of amylases on wheat amylopectin and 
OE Pe SEE Bat cei nant IE A ra aad paid SE - has 330 
Bailey, L. H. Report of the committee on testing rye flour................... oe 
Baker, J. C. 
A method and apparatus for testing doughs. . . Bie sincere atime laa $13 
The permeability of bread by air.......... rae Sadeh sect aaitiaihees that ilaeceee aca 730 
Baker, J. C., and M. D. Mize 
Effect of temperature on dough properties. I.. bat Pieced aR ee cl ce 
Effect of temperature on dough properties. II..... cae alt . 682 
Some observations regarding the flavor of bread... . Ee ete os 295 
The relation of mechanical stirring to sponge doughs.................... once oon 
Baking 
Formulas as applied to 1938 hard red spring wheat. R.H.Harris....... ee 
Laboratory, sugar levels for. R.M.Sandstedt and M. J. Blish.. . (Siawsae ee 
‘‘Pup”’ sponge method for. J. A. Shellenberger and W. H. Ziemke............ 32 
Baking powder, relation of altitude to. M.A. Barmore......................... 145 
Baking quality 
Enzymes and. J. W. Read and L. W. Haas....... 2 aie we ee 
Variation in, during wheat storage. J. A. Shellenberger ER ST ee Se .. 676 
Baking test, A.A.C.C. 
Effect of shortening on. W.L.Heald....... Ann amt Pied ice aoig 
Practical application of. M.C. Markley...... ; ae clean ee 
Significance of, to the baker. Laura K. Track.............................. 138 
Barley 
Characteristics of, from six states. J.C. Ireland and H.O.Graumann........ 361 
Correlation values from six states, comparing chemical values. J.C. Ireland and 
REE aga aaa es) p-atenlanoR AIS IE alge eae ea 361 
Barley and Malt studies. V. Experimental malting of barleys grown in 1937. J.G. 
Dickson, H. L. Shands, A. D. Dickson, and B. A. Burkhart................... 468 


Barmore, M.A. Altitude vs. baking powder using tentative A.A.C.C.cakeformula. 145 
Barmore, M.A.,and K.F. Finney. Maintaining a uniform temperature in an experi- 


ON CCL SE LOE LE EE EIA ATR TE LEGS) RS 289 


Bayles, B. B., and J. W. Taylor. Wheat improvement in the eastern United States. 208 
Beta-amylase 


As chief amylase of the soybean. J. W. Newton and N. M. Naylor..... Fr 76 
Effect of, in baking. O. E. Stamberg and C. H. Bailey...................... 42 


Soybean, action on starches. V.D. Martin, N. M. Naylor and R. M. Hixon... 565 


Binnington, D.S., and W. F. Geddes 





A rapid method for the determination of wheat and flour pigments............ 252 
Further studies upon the relative macaroni- wees anpencty of a number of durum 
wheat varieties..... Swi a7 eee OU eas Pokghe eres a cae eee Seka ee 
















826 INDEX 


Binnington, D. S.. H. Johannson, and W. F. Geddes. Quantitative methods for 


Vol. 16 


Page 





evaluating the quality of macaroni products................... 149 
Biological value of the proteins of rice and its by-products. M.C. Kik 440 
Biscuit and crackers, checking of, and analy in. Jan Micka... 752 
Biscuit flours. Pearl Brown. ie a 130 
Blish, M. J. 

Book review: Durum wheats and their utilization, by Carl L. Alsberg. . 563 

Book review: Modern cereal chemistry, by D. W. Kent-Jones................. 705 

Book review: Outlines of Bio-chemistry—the Organic Chemistry and the Physico- 
chemical Reactions of Biologically Important Compounds and Systems, by 

NN PEE POO PRE ELBE POR EEE, ML 300 
Blish, M. J.,and R.M.Sandstedt. The question of sugar levels in laboratory baking. 36 
Blish, M. J., R. M. Sandstedt, and C. E. Jolitz. Starch in relation to some baking 

i ee el 6 in san avec gkb Ohae eee + ke ae ee Caen ae Ehes ekaales 780 
Blish, M. J., R. M. Sandstedt, and Eric Kneen. A standardized Wohlgemuth pro- 

cedure for — —— hn ain eit A aie hg ter eae Pahl eb eta 712 
Bohn, R. T., and H. H. Favor. Evaluation of yeast activity by means of the Sand- 
stedt-Blish ES 36 Caran cas Ck wer da ahiten sires Kg dress Sal pao eae 238 
Book reviews 
Das Roggenmeh!, by Arne Schulerud, Oslo. Review by J. T. Flohil........... 705 
Durum Wheats and Their Utilization, by Carl L. Alsberg. Review by M.J.Blish. 563 
Modern Cereal Chemistry, by D. W. Kent-Jones. Review by M. J. Blish...... 705 
Outlines of Bio-chemistry—the Organic Chemistry and the Physicochemical Reac- 
tions of Biologically Important Compounds and Systems, by Ross Aiken 
NN: <I I a iii wins Gime ee eh eB eaten aete ERS 300 
Untersuchungsmethoden fiir Brotgetreide, Mehl, und Brot, by Paul Pelshenke. 
oc ae ola w pavmincieln dob ack Aw eo me ek ec 448 
Brabender grinder and oven, study of, for moisture determinations. W. J. Eva, 
Nancy Milton, and W. F. Geddes............... ; . 460 
Bread 
Oe et SS eer rere eee eee 295 
Nutritive value of, when containing milk solids. B. W. Fairbanks. 404 
eee GE, Wr Gis Be Gi, BO oc oc cet cecccecctsscbavces 730 
Staling of, “swelling power” test for. W.H. Cathcart and S. V. Luber 430 
Brewing, cereals used in. E.Singruen................... , 355 
Bromate, action of, and baking strength. “Holger Jorgenson 51 
Brown, Pearl. 1937-38 report, sub-committee on testing biscuit and cracker flours.. 130 
Bruce,G.N. Report of the traffic committee. ............. 2... cece ee eee ees 561 
Burkert, G. M., and A. D. Dickson. A comparison of methods for the determination 
in ok oe a cic hg a eee ed aa 6a A as a Re eR A ow 657 
Burkhart, B. A. - electrometric determination of diastatic power of malts. 652 
Burkhart, B. A., J. G. Dickson, H. L. Shands, and A. D. Dickson. Barley and malt 
studies. V. Experimental malting of barleys grown in 1937 ne 468 
Cake 
I Ee ee ae 103 
Batter, leavening action of airin. J. A. Dunn and J. R. White 93 
Flour, methods of testing. J. W.Montzheimer.... 107 
Flour testing. W. E. Stokes and 7+ K. Track. 110 
Formula, effect of altitude on. M.A. Barmore.... 145 
Hydrogen-ion concentration of. O. E. Stamberg and C. H. Bailey 419 
“‘Photo-records” of. William H. Cathcart................. 423 
ee pigments of maize, effect of cross pollination on. 1. gs Johnson a and E. S. 

ERS Se eee ee er ee er eee Tee : 88 
Cathcart, W. H. ‘Photo records’’ as applied to cake , 423 
Cathcart, W. H., and E. J. Killen. Change in flour on storage with ‘special reference 

to the effect of different SINE og oso kina. co edhe was 46.6 ane Meanie woao cer 798 
Cathcart, W. H., and S. V. Luber. Modification of the ey goatee test for the 
staling MES S cS USdICE, svcko cia er ck h scstueons 430 
Cereals 
As a source of vitamin B; in human diets. R.R. Williams. 301 
Se. “MGM og who cccesebeseureensanne 355 
Changes in flour on storage with special reference to the effect of different. types of 
bags. W. H. Cathcart and E. J. Killen. ..... ; : . 798 
Checking in biscuit and crackers. Jan Micka 752 
Chefaro balance. E. Elion............. 598 
Clark, R. J. Report of the history committee. . . 560 
Colloidal behavior of flour doughs. V. Comparison of the increase in n mobility of 
doughs upon either prolonged mixing or fermentation with the effects of varied 
mixing times upon loaf ge M. C. Markley and C. H. Bailey. . . 265 
Colloidal behavior of flour doughs. Dough formation from flours of diverse 
271 


types. M.C. Markley, C. H. tag and F. L. Harrington... . 
Committees of the A.A.C.C........... . Ss oe 














Nov., 1939 INDEX 


827 


Page 
Comparative data obtained on some 1938 hard red spring wheat varieties by the use 
of four bekiag formulas. RB. H. Harris... ... ccc ccsccscccccccccsscccccces 5 


Comparative methods of moisture determination with special reference to the Bra- 


bender grinder and oven. W. J. Eva, Nancy Milton, and W. F. Geddes....... 460 
Comparison between the Allis-Chalmers and micro-milling techniques on North 
Dakota hard red spring wheats. R.H. Harris and T. Sanderson.............. 619 
Comparison of methods for the determination of diastatic power of malts. G. M. 
oo ig 5 trace. c0 & & @ 0 6 ack ee SILA Oa cue bi <a 657 
— of methods for the determination of proteolytic activity. F.C. Hilde- she 
as aa nas ue Date a ok aaa eae Seca kaole. bai anehd on hie Gated ee ee ek Sc 792 
Comparison of the Allis-Chalmers and the Buhler automatic experimental mills. 
Max E. McCluggage, J. E. Anderson, and R. K. Larmour.................... 610 
Convenient apparatus for gas-production determinations by the Blish method. 
St Mc. wr aces oe Apa Goce at atte amie het don iia a CT eG Se A > Ca Oe 178 
Convenient crumb color standards for self- ching flours. G. W. Pearcy and H. W. 
SRP aa ae sD ea, Teme Le Poa 127 
Convention registration EE Seo ee Re no UE a A ; 554 
Cooperative test of a punching and moulding machine. J. G. Malloch 29 
Cracker and biscuit products, checking and pH in. Jan Micka. 752 
OG "aa eee 130 
Critical study of a “ _* sponge baking method. J. A. meeoreored and W. H. 
NS Ss. a’ <6 oo 0a a oe at ee RO neta Melee 32 
Davis, C. F. 
Report of the 1937—38 committee on standardization of laboratory baking. 23 
Report of the 1938-39 A.A.C.C. committee on standardization of laboratory 
EE erie ON GA Ae Fe PR Ard yy ear eee 820 
Davis, Margaret V., and Evelyn G. Halliday. Studies on all- -purpose flour. 414 
Diastatic power 
Comparison of methods for. G.M. Burkert and A. D. Dickson 657 
Electrometric determination of. B.A. Burkhart............. 652 
Dickson, A. D., and G. M. Burkert. A comparison of methods for the determination 
BR re a ert eres Pee 657 
Dickson, A. D., J. G. Dickson, H. L. Shands, and B. A. Burkhart. Barley and malt 
studies. V. Experimental malting of barleys grown in 1937............... 468 
Dickson, J. G., H. L. Shands, A. D. Dickson, and B. A. Burkhart. Barley and malt 
studies. V. Experimental malting of barleys grown in 1937........... .. 468 
Dielectric measurements for estimating moisture content. V. B. Yevstigneyev. i ae 
Dines, F. T., and C. O. Swanson. The wheat-meal-time-fermentation test II. 
Effect of proteases, protease activators, and protease inhibitors... .. aR Ln 168 
Doty, J. M 
Minutes of the opments annual meeting of the American Association of Cereal 
Chemists...... aaa 547 
Report of the secretary. 561 
Dough 
Development curves, were in. C.O. Swanson 625 
Effect of amylases on. O. E. Stamberg and C. H. Bailey. 42 
Effects of proteases and ‘reducing substances on, when mixed in oxygen. J. 
Freilich and C. N. Frey................... 503 
Fermentation rate measurement in. C. H. Bailey. 665 
Formation, starch as a factor in. Olof E. Stamberg. 769 
Gas lossesin. C.H.Bailey................ 665 
Maltose fermentation in. A.S. Schultz, L. Atkin, and C. N. Frey 648 
Mixed in oxygen, effects of proteases and reducing substances on. J. Freilich and , 
Sa ARREARS GRU GR Rit Ee tell ce ORs RAS RS ee ha 4 50. 
Mixing ‘and oxidation studies —. J. Freilich and C. N. Frey... 485, 495, 503 
Molding machine, tests with. J.G.Malloch...............0. 0... eee 29 
Oxidation and mixing studies. I. The action of potassium bromate in ‘dough. 
J. Preilich and C. IN. Prey... ...... 22. se seecsccccecccccescsececccccess 485 
Oxidation and mixing studies. II. Effects of remixing after fermentation. 
pte FERPERS Eee eT re re oe ee 495 
Oxidation and mixing studies. III. The effects of proteases and seducing sub- 
stances on dough when mixed in oxygen. J. Freilich and C. N. Frey. 503 
Properties, effect of temperature on. I. J. C. Baker and M. D. Mize 517 
Properties, effect of temperature on. II. J. C. Baker and M. D. Mize. 682 
Protein films in. O.E.Stamberg............... 769 
Remixing of, after fermentation. J. Freilich and C. N. Frey 495 
Sheeter and molder. W. L. Heald..... 25 
Doughs 
Absorption-mobility relations in. P. P. Merritt and C. H. Bailey. 377 
Baked by heat a their resistance to electricity. J.C. Baker... $13 
“‘Synthetic.”” R.M. Sandstedt, C. E. Jolitz, and M. J. Blish 780 
Testing of by amie method and apparatus. J.C. Baker. $13 
















828 INDEX 


Vol. 





16 


Page 


Dunn, J. A., and J. R. White. The leavening action of air included in cake batter.. 93 
Durum wheats, relative macaroni-making qualities of. D.S. Binnington and W. F. 
RR Ra Sap eA SR ei aC A ERS PR NS ap PRPS Rh aay wee a 384 
Effect of adding alpha- and beta-amylases to doughs. O. E. Stamberg and C. H. 
ERR 6 >a aR ie ig SE aa aE es a er IS SAA VO Ml iE 42 
Effect of small quantities of malted oat flour on the keeping quality of wheat flour. 
I 3.6.0 taeda karen Ra 4 +0 0 kd wae as eae x oe 671 
Effect of temperature on dough properties. I. J.C. Baker and M. D. Mize...... 517 
Effect of temperature on dough properties. II. J.C. Baker and M. D. Mize..... 682 
Ehrnst, L. E., G. J. Yakish and W. Olson. A modification of the Wohlgemuth 
method for the determination of alpha-amylase and a comparison of this method 
I i alae eed eee an arene en i ge fl 724 
Electrometric determination of diastatic power in malts. B.A. Burkhart......... 652 
Elion, E. Some remarks on the varying influence of compressed yeasts of different 
industrial origin on the gas retention of dough, as recorded by a new instrument, 
POLE EE OE LS OO EE EGY 598 
Eva, W. J., Nancy Milton, and W. F. Geddes. Comparative methods of moisture 
determination with special reference to the Brabender grinder and oven........ 460 
Evaluation of yeast activity by means of the Sandstedt-Blish pressure meter. R. T. 
EN TE a ner A ae ee eee 
Experimental mills, comparison of Allis-Chalmers and Buhler. M. E. McCluggage, 
pe ER RR OS FR ee a eee 610 
Experimental mills, comparison of Allis-Chalmers and micro-mill. R.H. Harris and 
Cr a cain fara dca i re. Mitr acon Gh as ale ods eae aces a: eeeatt ere ate 619 
Experiments on the separation of selenium from its combination with proteins in 
——te Se Te | ee Ee ee Sear ae 
Fairbanks, B. W. A study by the paired feeding method of the nutritive value of 
en ana eal esc lsd ip INS le eg ah hh Se ek cha a 2 303 
Favor, H. H., and R. T. Bohn. Evaluation of yeast activity by means of the Sand- 
stedt-Blish pressuremeter. ... 2... 6. e eee teen eee cee re erences ccscseees 238 
Fermentation of maltose in the dough. A.S. Schultz, L. Atkin, and C. N. Frey.... 648 
Fermentation rate, measurement of, in dough. C.H. Bailey..................... 665 
Finney, K. F., and M. A. Barmore. Maintaining a uniform temperature in an 
ROI OE EE OPE ee AT PEL eT eee ert Te ee 289 
Fisher, E. A., and S. F. Hines. Observations on the rate of movement of water in 
SN Wt atacand ariesincch ak 6k ate lhe taste ke Sacco i ig TA it elie Gh ds -% yairoter 584 
Fisher, E. A., and Cc. R. Jones. A note on moisture interchange in mixed wheats, 
with observations on the rate of absorption of moisture by wheat.............. 573 
Flohil, J. T. Book review: Das Roggenmehl, by Arne Schulerud, Oslo. ............ 705 
Flour 
All-purpose. Margaret V. Davis and Evelyn G. Halliday.................... 414 
Baking properties as affected by starch. R.M. Sandstedt, C. E. Jolitz and M. 
IG os 2 a dice oo, bia dk el a Sw ee add GOT Gd wetness A.4 sac seine aad 780 
Baking properties, as affected by storing in different types of bags. W. H. 
ee ne ons va seabed eae wa Kase bose wks 798 
Dough, colloidal behavior of, influence of mixing and fermentation on. M. C. 
ELE OE LL EOP ECT TCE. 
Dough, formation of, from flours of diverse types. M.C. Markley, C. H. Bailey, 
RO SEE a eT ee eee 271 
Dough, mobility of, as affected by mixing and fermentation. M.C. nonmede and 
SR IIIS uw ini. 0 «'s ena WA Oh Wi A aE enlace & 4b Aaa MSH Pew ee whe a 265 
Keeping quality of, as affected by malted oat flour. J. A. Shellenberger.. 671 
Pigments, rapid method for estimation of. D.S. Binnington and W. F. Geddes. 252 
Properties, effect of different experimental mills on. 
M. E. McCluggage, J. E. Anderson, and R. K. Larmour.................... 613 
a ka 2 ra a aiia GU iat nile wee @. ac% bid hie lee om Aum 8 ee 622 
Storage changes with different types of bags. William H. Cathcart and Edward 
ES 3 Hea anle vetein aid da A aA EM ead eM kA ee eons hes ie ha. eo 0 aad 798 
Storage literature, review of. W.H. Cathcart and E. J. Killen................ 798 
Freilich, J., and C. N. Frey 
Dough oxidation and mixing studies. I. The action of potassium bromate in 
RC CS Met) soa acts Jeb ee teehee eh ends ap haan ines 046 485 
Dough oxidation and mixing studies. II. Effects of remixing after fermentation 495 
Dough oxidation and mixing studies. III. The effects of proteases and reducing 
substances on dough when mixed in oxygen. ............6 6... e cece eee eens 503 
Frey, C. N., and J. Freilich. 
Dough oxidation and mixing studies. I. The action of potassium bromate in 
SNe ict ie cae haan eee alee sk > ee R ae We Kel @ ORK me Netware eed wasn 485 
Dough oxidation and mixing studies. II. Effects of remixing after fermentation 495 


Dough oxidation and mixing studies. III. The effects of proteases and reducing 
substances on dough when mixed in oxygen. ...... 2.66.6. ee eee eee 

















Nov., 1939 INDEX 829 
Page 
Frey, C. N., A. S. Schultz, and L. Atkin. 

Fermentation of maltose in the dough.............. eT 648 

The vitamin B: content of wheat, flour, and bread......................0005. 643 
Further investigations into the nature of the action of bromates and ascorbic acid on 

the baking strength of wheat flour. Holger Jorgensen. Se icaatentlt coon ig Seb kis aati aoe 51 
Further studies upon the relative macaroni-making quality ‘of a number of durum 

wheat varieties. D.S. Binnington and W. F. Geddes........................ 384 
Garnatz, George. Report of the executive committee........................... 556 
Gas production, determination of by Blish method, convenient apparatus for. J. G. 

sd Ss dh min avons 18 or inet we ld ec tle EN innkeepers ae ne ie 178 
Gas retention as affected by including shortening in the tentative A.A.C.C. basic test 

OS RR SR er eer eee rere ee 817 
Gas retention, dough, as recorded by Chefaro balance. E. Elion................. 598 
CO a as | I Soe ecko sacs eebenwaseedsioweovsesedees 541 
Geddes, W. F., and D. S. Binnington 

A rapid method for the determination of wheat and flour pigments............. 252 

Further studies upon the relative macaroni-making quality of a number of durum 

EE FE RR OE IED: IE Ee RIN > eaten Re eS Res 384 
Geddes, W. F., D.S. Binnington, and H. Johannson. Quantitative methods for 

evaluating the quality of miacaroni products..................00020.00 002000 149 
Geddes, W. F., W. J. Eva, and Nancy Milton. Comparative methods of moisture de- 

termination with = reference to the Brabender grinder and oven........... 460 
Geddes, W. F., and H. Johannson. Nomograms for calculating absorption of flour 

and semolina RE AE ge OF EERE, SEEN, SR RS RE EE RE 455 
Geddes, W. F., and Nancy Milton. The analytical error of the Kjeldahl waning - 

EE OPO PT Ee Ee Ne Fee Pace ane he ne peed 39: 

Glabau, C. A. Report of the employment committee........................-.. 558 
Glabe, E. F. Some factors influencing the viscosity of rice flour suspensions...... . 661 
Gluten 

Fractionation of, from sodium salicylate dispersion. R.H.Harris.......... 78 

Protein, fractionation of, from sodium salicylate solution. R.H. Harris and John 

TN, FI. a issih vs Warsaw a es ray em oe acta meal IK eel a 279 
Quality, changes i in, as recorded by recording mixer. J.G. Malloch........... 14 
“Strengthening” flours by additions of. T. R. Aitken and W. F. Geddes....... 223 
C. O.E. Report of the 1937—38 sub-committee on methods of testing self-rising , 
INE i hina sou ap hic Sns Oat gl sola a il sac ean oeca lt da snk cia lec eae cee Aas ck cae li. 
Graumann, H. O., and J. C. Ireland. Barley correlation values from six states, 

comparing chemical ate ia real iad 4 ae ori Kibsase le cain alas ebiadeeia btmamnate netadiase ea a 361 
Haas, L. W., and J. W. Reed. Studies on the baking quality of flour as affected by 

certain enzyme actions. VI. Further studies relating to the activation and in- 

es i ON iv scale cine eee sibs WEbd Fema eee eee ben beeeke be seas 60 
Hale, W. S. 

A review of the 1938 literature pertaining to the field of cereal chemistry....... 449 

ee nas bs oo cana eve de eee emeen ska. aaa 
Halliday, Evelyn G., and Margaret V. Davis. Studies on all-purpose flour........ 414 
Hand punching and hand molding vs. machine punching and machine molding. 

A SSE ee RN UE eee ERY CNR RY ORE EE, EES 24 
Hanson, W.H. Thermostatic dough-temperature control for Hobart-Swanson mixer 19 
Hard red winter wheat, quality tests for. R.K.Larmour, E. B. Working, and C. W. : 

RSs iyo aera at ncie tekat at li tte AR bo aha co acca thaw Shia races OaTa Sl cae linea lee we as 73: 
Harrel, C.G. Report of the inter-relations committee.......................... 559 
Harrington, F. L., M. C. Markley, and C. H. Bailey. The colloidal behavior of flour 

doughs. VI. Dough formation from flours of diverse types................... 271 
Harris, R. 

A study of gluten protein fractionation from sodium salicylate solution. Part III. 

"Tie GUpeee OE BUUURUIERE CIITTIIOD,.. 5 co. oe cise ec ce cece ccna rscscnencsaunsn 78 

Comparative data obtained on some 1938 hard red spring wheat varieties by the 

ee a a Ce i ila Gis wk wi aeighide ae ae Rl ee eal avai bbe s 533 
Harris, R.H.,and J. Johnson Jr. A study of gluten protein fractionation from sodium 
salicylate solution. Part IV. Effect of proteolytic enzymes, as influenced by 

PE OE i ee EE IEEE IES LEN IO TATON 279 
Harris, R. H., and T. Sanderson. A comparison between the Allis-Chalmers and 

micro- milling techniques on North Dakota hard red spring wheats............. 619 
Heald, W. L. 

Gas retention as affected by including shortening in the tentative A.A.C.C. basic 

I ons dk ails. AAO tink wi SE BRE Sa A Oats ore ane DA EO ae 817 

Hand punching and hand molding vs. machine punching and machine moiding.. 24 
Hildebrand, F. C. A comparison of methods for the determination of proteolytic 

I So ig $:4.0'<\ alee Se sw 4A diareeha tie eee bee & itedene aoa eae aan eine 792 
Hines, S. F., and E. A. Fisher. Observations on the rate of movement of water in 

RS en) ec chs wih bung. @ aoe urge hla Tere moet ee te abtalie GaPataIGG cw hk her Bate anne awe 584 











830 INDEX Vol. 16 


Page 
Hixon, R. M., V. D. Martin, and N. M. Naylor. Action of beta-amylase from soy- 
nn I ot an Sara us ae hee wine Obes LR a RE Ono wid oe 565 
Hydrogen-ion concentration of cakes. O. E. Stamberg and C. H. Bailey.......... 419 
Immediate effect of cross pollination on the carotenoid pigments in the endosperm of 
a ee EO, EE, coi ncdetdenev asus avaseeeenenrenawes 88 
Ireland, J. C., and H.O.Graumann. Barley correlation values from six states, com- 
i clea hehe s snakdt eked ees Vohen each aaveedessace ve’ 361 
Johannson, H., D. S. Binnington, and W. F. Geddes. Quantitative methods for 
evaluating the quality of macaroni products. ................0.6 cece eee eee 149 
Johannson, H., and W. F. Geddes. Nomograms for calculating absorption of flour 
ee ee ete tina s boawew ete turs 455 
Johnson, I. J., and E.S. Miller. Immediate effect of cross pollination on the carote- 
noid pigments ee IN GT EID, , ci ccnicensectkaseseusweceseueesss 88 


Johnson, J. Jr., and R. H. Harris. A study of gluten protein fractionation from 
sodium salicylate solution. PartIV. Effect of proteolytic enzymes as influenced 


RES RR ae ere ye een Se ere ere errr ore er re 279 
Jolitz, C. E., R. M. Sandstedt, and M. J. Blish. Starch in relation to some baking 
ts wi tin ahs he KPA AEE AD Dah ead ave SOR RAS Ow ORS 780 
Jones, C.R.,and E.A. Fisher. A note on moisture interchange in mixed wheats, with 
observation on the rate | absorption of moisture by wheat................... 573 
Jergenson, Holger. Further investigations into the nature of the action of bromates 
and ascorbic acid on the baking strength of wheat flour...................... 51 
Kik, M.C. The biological value of the proteins of rice and its by-products....... 440 
Killen, E. J.,and W. H. Cathcart. Changes in flour on storage with special reference 
to the effect of different types of bags... ............ 0. cece cece eee eee eeee 798 
Kjeldahl nitrogen test, error of. W.F. Geddes and Nancy Milton............... 393 
Kneen, E., R. M.Sandstedt,and M.J.Blish. Astandardized Wohlgemuth procedure 
i cca ca as bate We CEES ME REROR SUS ODF 4h 9 as O80 ROM 712 
Landis, Q. Report of the committee on definitions of technical terms............ 560 
Larmour, R. K., J. E. Anderson, and M. E. McCluggage. A comparison of the 
Allis-Chalmers and the Buhler automatic experimental mills............... 610 
—-- R. K., E. 8. Working, and C. W. Ofelt. Quality tests on hard red winter - 
EER rE ee eet Sa ae eer rr eee | rere ere ed oe 73: 
Leavening action of air included in cake batter, J. A. a and J. R. White....... 93 
Literature review, cereal chemistry for ed saws dene ost 449 
Logue, P. Report of the committee on investment...................2...005.. 558 
Luber, S. V., and W. H. Cathcart. Modification of the ‘‘swelling power”’ test for the 
eat ead a «Wins Wea a Grew 6M eRe Rad 6 Oe ORES eee Os Rie 430 
McCluggage, M. E., J. E. Anderson, and R.K.Larmour. A comparison of the Allis- 
Chalmers and the Buhler automatic experimental mills....................... 610 
McKim, Elizabeth, and H. V. Moss. Study of definition and evaluation of various 
Ne ss cin dk creed bares SE CREP CREWE SG mae ERO We CREE oR 117 
Macaroni 
Making qualities of durum wheat varieties. D.S. Binnington and W. F. Geddes. 384 
Products, color of. D.S. Binnington, 2 Johannson, and W. F. Geddes........ 150 
Products, cooking characteristics of. D. S. Binnington, J. Johannson, and W. F. 
ee ed ce dee Oh hwo nnd ack CER Ee WAS en nak oan a eae 6 155 
Products, evaluating quality of. D.S. Binnington, J. Johannson, and W. F. 
NE ec rate head alle ne nigyik sie es de Maa +A ERE NE OTR eee 149 
Products, mechanical strength of. D.S. Binnington, J. Johannson, and W. F. 
aie ce cen es Mra es Le ths Mawes ee eae aod eee aaa wee keene 152 
Products, tenderness of. D.S. Binnington, J. Johannson, and W. F. Geddes. 159, 160 
MacTavish, D. A. Report of the membership committee....................... 558 
Maintaining a uriform temperature in an experimental baking oven. K. F. Finney 
i ee ick helen shea h ake +0 ROME RS eed ee sa eede ei bbadash x 289 
Maize, carotenoid pigments of. I. J. Johnson and E.S. Miller................... 88 
Malloch, J. G 
A convenient apparatus for gas production determinations by the Blish method.. 178 
Cooperative test of a punching and moulding RR ee eee 29 
Recording-mixer measurements of changes in gluten quality during fermentation. 12 
Malt analysis, report of standardization committee on. E. Singruen.............. 353 
Malt and barley studies with barleys from 1937 crop. J. G. Dickson, H. L. Shands, 
ig a as ST Oe i EL, 5. o's 6 ac hos eeek dew deeeeebuke Gh eaad «06's 468 
Malted oat flour, effect of on keeping quality of wheat flour. J. A. Shellenberger.. 671 
Maltose, fermentation of, in dough. A.S. Schultz, L. Atkin, and C. N. Frey...... 648 
Malts 
Diastatic power of, by electrometric estimation. B.A. Burkhart.............. 653 
Diastatic power of, methods for. George M. Burkert and A. D. Dickson...... 657 
Markley, M. C. 
es Te WEI CII, oon cc ccc ccs ee siesevveneveceseeves 292 
Practical application of the A.A.C.C. baking test.................0...200055. 262 

















Nov., 1939 INDEX 831 


Page 
Markley, M. C., and C. H. Bailey. The colloidal behavior of flour doughs. 7 
Comparison of the increase in mobility of doughs upon either prolonged mixing or 


fermentation with the effects of varied mixing times upon loaf characteristics.... 265 
Markley, M.C., C. H. Bailey, and F. L. Harrington. ‘The colloidal behavior of flour 
doughs. VI. Dough formation from flours of diverse types.................. 271 
Martin, V. D., N. M. Naylor, and R. M. Hixon. Action of beta-amylase from soy- 
GR Ot CII, ooo 6 Sedaka Ss ev bwin hawks bi dean By wha Wed vb Beene ar . 565 
Measuring fermentation rate and gas losses in dough. C.H. Bailey.............. 665 
Mechanical stirring and sponge doughs. J.C. Baker and M. D. Mize............ 294 
—r P. P., and C. H. Bailey. Absorption-mobility relationships in wheat-flour 
SRS. © ins 5) wish nse se WOE Ee A eed oa ak aE Oe POP er ook ake ved aeteke 377 
Method and apparatus for testing doughs. J.C. Baker......................... $13 
Methods 
Cake flour testing. J. W. Montzheimer...............:ccccceccceseecceeees 107 
Color in macaroni products. D. S. Binnington, J. Johannson, and W. F. Geddes. 150 
Dough physical properties. a7 ee lee teedhes 625 
Diastatic power of malts. . M. Burkert and A. D. Dickson................. 657 
Electrometric estimation of ‘Sanaa power. TD. A. BarRMeit. . oi. wc cscceees 652 
Fermentation rate in dough. C.H. Bailey.................. 0.0.0 eee oe 
Gas retention by Chefaro Balance. E. Elion..................0000 000 euee 598 
Gluten fractionation from sodium salicylate solution. R.H.Harris...... 79 
Mechanical strength of macaroni products. D.S. Binnington, J. Johannson, ‘and 
Th a ik pei eect EM Gok a Wo ke SOA As oS Rares wee FEES 152 
ee, Ses 0 WA NNN. te wnda vance haste dnweeswe ss Lae ] 
Movement of water in wheat. E.A. Fisher and S. F. Hines........... ee 
Proteinase estimation in rag _ eS RRR ee ete errr aera 696 
Proteolytic activity. F 0 ee ee ee = piteie ete 
Rapid determination of Nod pigments. D.S. Binnington and W. F. Geddes... 252 
Rye flour testing. L. H. wo Oe EE ae es ee aes stig wis oa ee ae 
aera cepa wean, Go. Te, CHR, 2. xk ocak ns mekawscececdbuas dada aes 113 
Sponge baking for ‘“‘pup” loaves. J. A. Shellenberger and W. H. Ziemke....... 32 
Standardized Wohlgemuth procedure for alpha-amylase. R. M. Sandstedt, E. 
ae ON rE CR ei Eee er eee < wee 
Temperature effects on dough properties. J.C. Baker and M. D. Mize..... 682 
Tenderness test on macaroni products. D. S. Binnington, J. Johannson, and 
te 1p eR ee ee ee re gen ny 159, 160 
Viscosity compared with Wohlgemuth procedures for amylase. L. E. 
Ehrnst, G. J. Yakish, and W. a: ieee Un Al ds &.ctatkcelene acai ee as 0 Bae 
Viscosity ‘of rice flour suspensions. 0 AR eee oe Se 
Yeast evaluation by pressuremeter. HY T. Bohn and H. H. Favor. . (sae ae 
Micka, J. Study of checking and pH in cracker and biscuit products.............°752 
Micro-baking technique, applications and results. W.V. Van Scoyk.......... l 
Micro-mill, compared with Allis-Chalmers experimental mill on North Dakota spring 
wheats. R.H. Harris and T. Sam@eswom. . .. 0... ccc cc ccccccecss 619 
Milk solids 
As a factor in the nutritive value of bread. B.W. Fairbanks................. 404 


Use of, in wheat quality tests. R.K.Larmour, E. B. Working, and C. W. Ofelt. 733 
Miller, E.S. and I. J. Johnson. Immediate effect of cross pollination on the carote- 


noid pigments in the endosperm of maize. ... 0.2... 00.606 88 
ee ee a er rer rer Te er eer 194 
Mills, experimental, comparison of. M.E. McCluggage, J. E. Anderson, and R. K. 

Re Oe | ee Pe AE ot? ae On ae ek REEL 610 
Milton, Nancy, W. J. Eva, and W. F. Geddes. Comparative methods of moisture 

determination with special reference to the Brabender grinder and oven... . 460 


Milton, Nancy, and W. F. Geddes. The analytical error of the Kjeldahl nitrogen test. 393 
Minutes of the twenty-fifth annual meeting of the American Association of Cereal 


Age RE ea ee eee i nant sei no aoe 
Mitchell, R. W. Report of the committee on Osborne medal aw eS <i isin 
Mixer, Hobart-Swanson, thermostatic control for. W.H.Hanson............... 19 
Mize, M. D. and J. C. Baker 

Effect of temperature on dough properties. I...... ac ansieavaric da a totals eee 

Effect of temperature on dough properties. I1..... er eer eee ny 682 

Some observations regarding the flavor of bread.......................2005.. 295 

The relation of mechanical stirring to sponge doughs.................6650 0000. 294 
Mobility 

As related to absorption in doughs. P. P. Merritt and C. H. Bailey........... 377 

Oe I So sc sd mbar tian bebe, ae ie nie ee ainie S 625 
Modification of the ‘“‘swelling power”’ test for the staling of bread. W.H. Cathcart 

IR I ee oS a. cual visliaias ol iokie ai 6 Sm wee 8h 4s 8 ogc ahaa ee A 430 


Modification of the Wohlgemuth method for the determination of alpha-amylase 
and a comparison of this method with the viscosity method. L. E. Ehrnst, 
PP PTT PT TT Or Terre TT Cli Tr ye ek cia as 724 











832 INDEX Vol. 16 


. 


Page 
Moisture 
Absorption of, by wheat. E. A. Fisher and C. R. Jones...................... 573 
Determination, comparative methods of, with special reference to the Brabender 
grinder and oven. W. J. Eva, Nancy Milton, and W. F. Geddes............ 460 
Determinations in malting laboratory by aluminum-plate method. S.Stein.... 481 
Estimation of, by dielectric measurements. V.B. Yevstigneyev............... 336 
Interchange of, in mixed wheats. E. A. Fisher and C.R. Jones............... 573 
Dee. es Se I. Ws, Bs Bc 6 xii os cud pbeesaddbbebicns dekeraxanbces 24 
Montzheimer, J. W. Report of the subcommittee on methods of testing cake 
I I can iE ana ag a weg atieialain wwe Rie «ik kek ae wed wl aca wane 107 
Moss, H. V., and Elizabeth McKim. Study of definition and evaluation of various 
items on score RE eer ee ee ee eae ee eee re re 117 
Naylor, N. M., V. D. Martin, and R. M. Hixon. Action of beta-amylase from 
OE EE I, on 6 ction es hs os HRA Obs Eee ewet 565 
Naylor, N. M., and J. M. Newton. Soybean amylase. I. The concentration and 
Nr I NE i cic ce ed ae we ee ete eae aus 71 
Newton, J. M., and N. M. Naylor. Soybean amylase. I. The concentration and 
es 0 I I, on oa a c owiehe sb 6d aedde bie cvaae sh aia 71 
Nitrogen determination, Kjeldahl, error of. W.F. Geddes and Nancy Milton..... 393 
Nomograms for calculating absorption of flour and semolina. H. Johannson and 
ic pe, « + San clmanine dad dk CRG ya awe irae abn Wels aes aed bce pawrenes 455 
Note on moisture interchange in mixed wheats, with observations on the rate of 
absorption of moisture by wheat. E. A. Fisher and C. R. Jones............... 573 


Oat flour, malted, as affecting keeping quality of wheat flour. J. A. Shellenberger.. 671 
Observations on the hydrogen-ion concentration of cakes. O. E. Stamberg and 


RE RSE RS SIRS HIRED AI Sect OE Na da AR Ba Sr) PS aay ot 419 
Observations on the rate of movement of water in wheat. E. A. Fisher and S. F. 

rao an aia ms Wid Wok be dit cal al a ee a ln aa entre cia ced 584 
Ofelt, C. W., R. K. Larmour, and E. B. Working. Quality tests on hard red winter 

Ne a a FE PR TEL, | at 733 


Olson, W., L. E. Ehrnst, and G. J. Yakish. A modification of the Wohlgemuth 
method for the determination of alpha-amylase and a comparison of this method 


ee CY I. aces aaane nd adhe oe van wp ote eee eee 724 
Oven, baking, maintenance of uniform temperature in. K. F. Finney and M. A. 

SRS ESS ERE Ry ee ay SE Ye ES a ay ere a TE FE SLE ree 289 
Parker, H. K. Report of the auditing committee......................... 558 


Pearcy, G. W., and H.W. Putnam. Convenient crumb color standards for self- -rising 


I ong ccnrelavnié ia 2 aad A EE ROE T ele dnelk vale Falk & eee <o Jae 
Permeability of bread £0 eee ee avaeatenes «oo 
pH and checking in cracker and biscuit products. Jan Micka............. ines eee 
“*Photo-records”’ as applied to cake. W.H.Catheart........................ .. 423 
Physical tests of dough properties. C.O.Swanson.................. 625 


Pigments in wheat and flour, determination of. D.S. Binnington and W.F. Geddes 252 


Platt, W. Report of the committee IS gon in lw< weiss dow os ; 561 
Potassium bromate, action of, in dough. J. Freilich and C. N. Ee ee se 485 
Practical application of the A.A.C.C. baking test. M.C. Markley............... 262 
re i ee. ecb ppces odue CE Ramee eee Maule ee eee cee 541 


Pressuremeter, use of, in evaluation of yeast activity. R.7T. Bohn and H. H. Favor 238 
Proofing period, effect of sugar levels and of shortening on. R. M. Sandstedt and 
ek ahr ee ea «cw bcaig ate pace ie Oma aeidlaa ke a hee Ge we ae © 36 
Proteases 
Effect of, on wheat-meal-time fermentation test. C.O.Swanson and F. T. Dines 168 
Response of, to reducing and oxidizing agents. J.W.Read and L.W.Haas....66, 67 
Protein content 
Effect of, on mixing curves. R.K.Larmour, E. B. Working, and C. W. Ofelt.. 733 
Flour, as related to strength. T. R. Aitken and W. F. Geddes................ 223 
Of wheats as related tostrength. R.K.Larmour, E. B. Working, and C. W. Ofelt 733 
Proteinases 


Mutraction from Gouwr. W.S.: Hale... ... 2... csc ccccccccccces a ee 
Flour, activation and inhibition of. J. W. Read and L. W. Haas — 
Flour, effect of bromate and ascorbic acid on. Holger Jorgenson .57, 38 
Phew, peopertios of. W.S&. Halle. ........ ccc cccccccccccccccss ... 698 
In wheat flour. W.S. Hale................ ) ; .. 695 
Wheat flour, nature of. Holger Jorgenson....... Be 
Proteolytic activity, comparison of methods for. F. C. Hildebrand. 792 
Proteol: ic enzymes, effect of, on gluten fractionation from sodium salicylate solution. 
ee ee ee ia i ch oe pwhpnae ena gee bw deeb ea ehv ee Reus 279 
Psycho-rheology in the bread-making industry. G. W. Scott Blair............... 707 


Putnam, H.W. Report of the 1937-38 committee on methods of testing soft wheat 137 
Putnam, H. W., and G. W. Pearcy. Convenient crumb color standards for self- 
| Sa RTS a, Bei ot 2 By ae | (oeiiy. See Siar Sie tert yee iy he peal NO ag wae 

















Nov., 1939 INDEX 833 
Page 
ar ~<A tests on hard red winter wheats. R.K.Larmour, E. B. Working, and C. W. 
SRS. 5 aa inne cine w 6s Oe deed and abe sn ccbedas dana cn ae lee ee ae 733 
Quantitative methods for evaluating the quality of macaroni products. D. S. 
Binnington, H. Johannson, and W. F. Geddes...................20.0 0200000 149 
Question of sugar levels in laboratory baking. R.M.Sandstedt and M. J. Blish... 36 
Rapid method for the determination of wheat and flour pigments. D.S. Binnington 
I, 0:55’ « wv oe ke ews oe Ae kee bi a oe eee 252 
Read, J. W., and L. W. Haas. Studies on the baking quality of flour as affected by 
certain enzyme actions. VI. Further studies relating to the activation and 
inhibition of flour proteinase. ..................00e cece eeeee Fo aaah 
Recording dough mixer curves, variations in. C.O.Swamson.................... 625 
a -mixer measurements of changes in gluten quality during fermentation. 
De I a o's 5a Ke ews 849 KRM WR RAD ERRORS Eee iD 12 
Relation between protein content and strength of gluten-enriched flours. T. R. 
a ee ae... CDs is asia Ce albnine @ awe 6 05d doh d ems ae ta ed 223 
Relation of mechanical stirring to sponge doughs. J.C. Baker and M. D. Mize.... 294 
Report of the 
ion Gommitien. Th. TE. Dame 6. oc a. <csnane nese dacwasicowsssantavcnewes Oe 
Committee on cake-baking tests and self-rising flours, 1936-37. L. D. wares. 103 
Committee on definitions of technical terms. Q. Landis.............. 560 
Committee on investment. P. Logue.........................4.. 558 
Committee on methods of testing soft wheat, 1937-38. H.W. Putnam. 137 
Committee on Osborne medal award. R.W. Mitchell................ 561 
Committee on resolutions. W. Platt.........................2.4.. 561 
Committee on standardization of laboratory baking, 1937-38. C. F. Davis. 23 
Committee on standardization of laboratory eel 1938-39. C.F. Davis.... 820 
Committee on testing rye flour. L.H. hepscmdit Pavan 100 
Employment committee. A. Glabau.. - 558 
Executive committee. G.Garnatz...... 556 
History committee. R.J.Clark........ on 560 
Inter-relations committee. C.G.Harrel....... 559 
Malt analysis standardization committee. E. Singruen 353 
Membership committee. D. A. thea: ab OR ARPA 558 
Membership requirements committee. R.C. Sherwood. ; ’ 559 
ee a OR RE en a ee a ee 561 
Subcommittee on methods of testing cake flour, 1937-38. J. W. Montzheimer.. 107 
Subcommittee on methods of testing self-rising flours, 1937-38. O.E. Gookins.. 113 
Subcommittee on testing biscuit and cracker flours, 1937-38. Pearl Brown.. 130 
ees eae. Gi, Ban I ok + ca 0205665 6 «00 dcawenners ekased eee 561 
Review of the 1938 literature pertaining to the field of cereal chemistry. W.S. Hale 449 
Rice flour suspensions, viscosities of. 3 Glabe ‘ 661 
Rice proteins, biological value of. M.C. Kik. ‘ 441 
Rye flour 
Baking tests with. L.H. Bailey... 102 
Color standards for. L.H. Bailey. 102 
Methods for testing. L.H. Bailey..................... 101 
Sanderson, T., and R. H. Harris. A comparison between the Allis-Chalmers and 
micro-milling techniques on North Dakota hard red spring wheats............. 619 
Sandstedt, R. M., and ly J. Blish. The question of sugar levels in laboratory baking 36 
Sandstedt, R. M., C. E. Jolitz, and M. J. Blish. Starch in relation to some baking 
properties of MG, <.) curds chatecak thes: oeceebak sale sibaueaukn amas ee 78C 
Sandstedt,R.M., E. Kneen, and M. J. Blish. A standardized Wohlgemuth procedure 
for alpha- amylase a te aos be nd we k see eae R Oe ee a ewe ane ori 712 
Schultz, A.S., L. Atkin, and C.N. Frey 
Fermentation of maltose in the dough..................... 648 
The vitamin B; content of wheat, flour, and bread............ 643 
Score card, evaluation of items on. Elizabeth McKim and H. V. Moss. 117 
Scoring test cakes, standardization of. O.E.Stamberg............. 764 
Scott Blair, G. W. Psycho-rheology in the bread-making industry......... ” 707 
Selenium, separation of, from cereal proteins. B.B. Westfall and M. I. Smith..... 231 
Self-rising flours. 
ee eee Spa rt oe ee 127 
Report of the 1936-37 committee on cake baking tests and. L. D. Whiting.... 103 
Report of the 1937-38 subcommittee on methods of testing. O. E.Gookins.... 113 
Shaking machine, simple laboratory. M.C. Markley......................04.. 292 
Shands, H. L., J. G. Dickson, A. D. Dickson, and B. A. Burkhart. Barley and 
malt studies. V. Experimental malting of barleys grown in 1937.............. 468 
Shellenberger, J. A. 
The effect of small quantities of malted oat flour on the muda seuened of wheat 
EIR AS SARE RES SSS STN SPIE 71 
Variation in baking quality of wheat during storage. 676 








834 INDEX Vol. 16 


Page 


Shellenberger, J. A., and W. H. Ziemke. A critical study of a “‘pup”’ sponge bation 
method. EPO POE EE Se a ey Pe Te yt Pere PT ee 


Sherwood, R.C. Report of the membership, requirements committee............. $99 
Shortening 

Effect of, on gas retention. W. L. Heald.. . 817 

Effect of in A.A.C.C. baking test formula. W. L. Heald... . 817 
Simmons, H.M. The utilization of soft-wheat flour. 182 
Simple laboratory shaking machine. M.C. Markley . 292 
Singruen, E. 

ey i abe dese aceavacans 355 

Report of the malt analysis standardization committee. 353 
Skovholt,O. Annual report of the treasurer.... 297 
Smith, M. I., and B. B. Westfall. Experiments on the separation of selenium from 

its combination with steer leet aioe COLE LEE ee » ool 
Sodium salicylate, gluten dispersion in, and fractionation from. R.H. Harris _ 
Soft wheat 

Agronomic properties of. B.B. Bayles and J. W. Taylor. . .208, 223 

Distribution of varieties and classes of. B. B. agree and J. Ww. Taylor. .t 208 

Flours, utilization of. H.M. Simmons . 182 

Milling. R.F.Sopher..................... . 194 

Production of new varieties of. W.W. Worzella 188 

Report of committee on. H.W. Putnam. 137 

Testing problems. George L. Alexander..... 197 
Some factors influencing the viscosity of rice flour suspensions. Elmer F. Glabe 661 
Some observations regarding the flavor of bread. J.C. Baker and M. D. Mize.... 295 


Some remarks on the varying influence of compressed yeasts of different industria! 
origin on the gas retention of dough, as recorded by a new instrument, the Chefaro 


balance. E. Elion.... 598 
Sopher, R. F. Soft wheat milling. . 194 
Soybean amylase 

Action of, on starches. V. D. Martin, N. M. Naylor, and R. M. Hixon 565 

The concentration and characterization of soybean amylase. J. M. Newton and 

N. M. Naylor. . ae ic alt aoe ae i 
Sponge baking method for ‘‘pup”’ test. J. A. Shellenberger and W. H. Ziemke.... 32 
Sponge doughs, relation of mechanical stirring to. J.C. Baker and M. D. Mize 294 
Spring wheat, comparative data on, as obtained by different baking formulas. R.H. 

Harris... . eS Oe ee PER A Te Pree 533 
Staling of bread, ‘ ‘swelling power”’ test for. W. H. Cathcart and S. V. Luber. . 430 
Stamberg, O. E. 

Standardization of the scoring of test cakes 764 

Starch as a factor in ay formation 769 
Stamberg, O. E., and C. H. Bailey 

Effect of adding alpha- and beta-amylases to doughs. . 42 

Observations on the hydrogen-ion concentration of cakes. . . 419 

Studies on wheat starch. I. The amylopectin and amylose content of various 

sn cn cach chad Ghee Cea ee cae MAME aS Abe W Kew alae ns Sha ae 

Studies on wheat starch. The action of amylases on raw wheat starches.... 319 

Studies on wheat starch. Ut. The action of amylases on wheat amylopectin and 

a ee) a eee ks oP es yee 330 
Standardization of the scoring of test cakes. O. E. Stamberg Do shakes apc 
Standardized Wohlgemuth procedure for alpha-amylase activity. R.M. Sandstedt, 

E. Kneen, and M. J. Blish..... ; ~ a2 
Starch 

And flour strength. O. E. Stamberg . 769 

As a factor in absorption 

O. E. Stamberg...... . 769 

R. M. Sandstedt, C. E. Jolitz, and M. J. Blish. 780 

As a factor in dough formation. O. E. Stamberg. 769 

Electrodialysis. O. E. Stamberg and C. H. Bailey. . se 

Fractions of, in flours. R.M.Sandstedt, C. E. Jolitz, and M. J. Blish . 780 

Granule distribution in flours. O. E. Stamberg leas 769 

In relation to some baking properties of flour. R. 'M. Sandstedt, C. E. Jolitz, and 

PSEA A SSE ee 780 

Structure. O. E. ‘Stamberg and C. H. Bailey . 310 

Surface areas of flours. O. E.Stamberg....... 769 

Wheat, action of amylases on. O. E. Stamberg and C. H. Bailey aoa 

Wheat, constituents of. O. E. Stamberg and C. H. Bailey.... . 309 
Starches, action of soybean amylases on. V. D. Martin, N. M. Naylor, and R. M. 

Sat BO es ak, aay wh ki & oenien heh Ode TR es CRS Kd wile a A aCe 565 
Stein, S. -- aaneuanee of the aluminum- plate moisture method in the malting 

; . 481 


laboratory . 














Nov., 1939 INDEX 835 


Page 
Stokes, W. E., and Laura K. Track. Supplement to report of 1937-38 committee on 
ee ee Fr ee re eee 110 
Storage of flour in different types of oeee, W. H. Cathcart and 5. J. Killen....... 798 
Sugar levels in laboratory baking. . M. Sandstedt and M. J. Blish............. 36 
Supplement to report of 1937-38 BB od ot on testing cake flour. W. E. Stokes and 
RI, CE os koe ehcaden cchenae Loses thee Ceksawkeeke souk sess Cee eaaeat 110 


Swanson, C. O. 
The wheat-meal-time fermentation test. III. Effect of bran, proteases, and 


ee cn ip cdcs etek ee ctns cbc come ee eee nents 365 
Variations by i a ois dan swine Wan Rie eye Sw ie as 625 
Swanson, C. O., and F. T. Dines. The wheat-mea!-time-fermentation test . IT. 
Effect of proteases, protease activators, and protease inhibitors................ 168 
Taylor, J. W., and B. B. Bayles. Wheat improvement in the eastern United States. 208 
Technic of producing a new soft wheat. W. W. Worzella................ pte 
Temperature 
Effect on dough properties, I. J.C. Baker and M.D. Mize................. 517 
Effect on dough properties, II. J.C. Baker and M. D. Mize............ ... 682 
ee ee a, Eh, BE I ovo ckees 0b a 6didedeasaendosasioane kamen 764 


Thermostatic dough-temperature control for Hobart-Swanson mixer. W.H. Hanson 19 
Thiamin distribution in milling products. A. S. Schultz, L. Atkin, and C. N. Frey 


644, 646 
Track, Laura K. What the A.A.C.C. baking test means to the baker............. 138 
Track, Laura K., and W. E. Stokes. Supplement to report of 1937-38 committee 
on testing ee a ee 110 
Use of dielectric measurements to determine the moisture content of powdery sub- 
re I  . ceraonmierack Weis weiare xa ee oom > make mans ea 
Utilization of soft-wheat flour. H.M.Simmons.................... nee sw ee 
Van Scoyk, W. V. Micro-baking technique application and results.......... ; l 
Variations in dough-development curves. C.O.Swamson................. ee 


Variation in the baking quality of wheat during storage. J. A. Shellenberger . ee 
Viscosity method for alpha-amylase as compared with Wohlgemuth procedure. 


Se eee 5 a Rr re rere eet ere 724 
Viscosity of rice flour suspensions. E. F. Glabe.................000 ce eee eeeees 661 
Vitamin B; content of wheat, flour, and bread. A. S. Schultz, L. Atkin, and C.N. , 

Fass iota PARI 5 id ato isd Srinath, Rom kd DIR or bk tee a oP ae OELe aoe, a 64: 
po ee SR rrr eer rr eT ree 301 
Water absorption and starch. R. M. Sandstedt, E. Jolitz, and M. J. Blish...... 786 
Water, movement of, in wheat. E. A. Fisher and rt SEE Serer 584 
Westfall, B. B., and M. I. Smith. Experiments on the separation of selenium from 

its combination with proteins im grain. «0-0-0200 00s ooo goes veeeee ene 231 
What the A.A.C.C. baking test means to the baker. Laura K. Track............. 138 


Wheat improvement in the eastern United States. B. B. Bayles = J. W. Taylor 208 
Wheat-meal-time-fermentation 
Il. Effect of proteases, protease activators, and protease inhibitors. C. O. 


OE ee a ee rrr re. errr ee 168 

III. Effect of bran, proteases and activators on the ‘‘time” of flour. C. O. 
eR eee eS EPS Pp rerree  se SS PT Pee  eee 365 
Wheat storage, baking quality variations during. J. A. Shellenberger............. 676 


White, J. R., and J. A. Dunn. The leavening action of air included in cake batter 93 
Whiting, L. D. Report of the 1936-37 committee on cake-baking tests and self- 


NN a six sich icc tisk Kn ems a a mee eee ee eT Be 8 103 
Williams, R. R. Cereals as a source of vitamin Bi 7 eee 301 
Wohlgemuth method, modified for alpha-amylase. L. E. Ehrnst, G. J. Yakish and 

arr | a ere ee ee ee Pee 724 
te i gy yy standardized, for alpha-amylase. R.M.Sandstedt, E. Kneen, - 

an er PY Oe oe eee en ee Core 712 
Working, E. 3 . K. Larmour, and C. W. Ofelt. Quality tests on hard red winter 

NS. 2 a 06s new accs ached ste a RMR hE Ret ehees eee nina es Coehs ) ere ehee hens 733 
Worzella, W. W. ‘The technic of producing a new soft wheat..................-.. 188 


Yakish, G. J., L. E. Ehrnst, and W. Olson. A modification of the Wohlgemuth 
method for the determination of alpha-amylase and a comparison of this method 


og errr err ee ee 724 
Yeast activity, evaluation of, by Sandstedt-Blish pressuremeter. R. T. Bohn and 

re a hes ee Bee hee ed 238 
Yeasts, effect of, on gas retention in dough. E. Elion................0.0000-0005 598 
Yevstigneyev, V. B. The use of dielectric measurements to determine the moisture 

ST OF I GI. aon ooo. 5 con hak bok s Kaede s kde eShieeneke basin aw 


Ziemke, W. H., and ¥ A. Shellenberger. A critical study of a “pup” sponge baking 
Spiga iat ig i iy slg Sa VEE OME ars KER CREDO Tae Pee 32 





